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ADVERTISEMENT. 


^pHE  Author,  having,  in  the  courfe 
of  his  Praftice,  met  with  many 
circumftances,  inclining  him  to  believe 

that  fomething  on  the  following  Plan 

% 

might  be  ufeful,  has  therefore  been 
induced  to  lay  his  thoughts  before  the 
Public. 

If  they  meet  with  approbation,  he  is 
rewarded  ;  if  not,  he  has  only  thrown 
away  a  few  leifure  hours. 
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INTRODUCTION. 


AS  it  is  the  Fhyficiaffis  bufinefs  to 
heal  the  lick,  it  can  hardly  be 
fuppofed,  that  any  endeavour  which 
eoncluceth  to  Health,  can  either  be 
deemed  a  thing  below  him,  or  un¬ 
worthy  of  public  acceptance ;  I  ven¬ 
ture  therefore  on  a  fubjeft,  which, 
fo  far  as  I  kno>v,  hath  not  been  at¬ 
tempted  hitherto,  though  (as  I  humbly 
conceive)  it  has  been  abfolutely  wanted, 

)  . 

/ 

What  I  mean  principally,  is  a  col¬ 
lective  view  of  fuch  things  as  ought  to 
be  underftood  by  thofe,  whole  office  it 
is  to  nurfe  the  lick  :  An  office,  which, 
if  well  known,  and  rightly  performed, 
is  moft  certainly  of  great  benefit  to 

A  q  mankinds 
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mankind,  how  trifling  foever  it  may 
appear  ;  on  the  contrary,  when  it 
is  either  neglected,  or  badly  executed, 
the  liioft  fatal  confequences  often  arife. 
T o  prove  the  truth  of  thefe  affertions, 
I  fhall  only  appeal  to  every  fenfible 
Phyfician,  whether,  when  the  plan  pre- 
fcribed  by  him  hath  been  punctually 
obferved,  he  has  not  commonly  feen 
the  difeafe  either  yielding  readily  to 
the  remedies,  or  terminating  in  its  ufual 
period,  without  any  myfterious  or  dif¬ 
ficult  fymptom  arifing  through  the 
courfe  of  it  ?  Whereas  on  the  contrary, 
when  his  plan  hath  been  altered,  as  for 
inftance,  when  the  medicines  have  not 
been  taken  at  the  appointed  times,  when 
improper  Diet  has  been  given  inftead  of 
that  direfted  ;  when  the  air  in  the  room, 
and  many  other  circumfiances,  have 
not  been  properly  attended  to,  whether 

he 
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he  has  not  then  known  the  difeafe  to 
be  aggravated,  and  frequently  diverted 
from  its  natural  courfe  (if  I  may  be  al¬ 
lowed  the  expreffion)  ;  fo  that  new 
fy mptoms  have  arifen,  and  very  often 
a  new  difeafe,  which  adding  force  to 
the  former,  the  power  of  medicine  hath 
been  refilled,  nature  has  been  overcome, 
and  death  has  enfued,  even  in  cafes, 
where  if  no  fuch  errors  had  been  com¬ 
mitted,  there  was  the  higheft  probability 
of  the  Patient’s  recovery.  This  is  what 
I  apprehend  few  will  deny  ;  the  miftakes 
indeed  are  commonly  concealed  artfully 
by  the  nurfe,  who  is  too  often  im¬ 
prudently  influenced  and  fupported  by 
the  Patient  :  Horrid  indifcretion  !  I 
muft  tell  them,  that  the  latter  fports 
with  no  lefs  than  life  ;  and  the  former, 
not  only  with  that,  but  chara&er  and 
confluence  alfo.  For  thefe  reafcns,  I 

A  4  could 
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could  wiffi  the  heads  of  families  would 
deign  to  penlfe  this  little  work  ;  not 
only  becatife  they  will  be  forewarned 
of  dangers,  but  being  enabled  alfo  to 
judge  (when  lick)  how  they  are  treated 
by  their  nurfes,  they  may  know  how 
to  reward  them  accordingly,  as  their 
office  hath  been  well  or  ill  difcharged* 

Before  we  enter  upon  our  fubjedt, 
it  may  be  neceflary  to  obferve,  that 
none  fhould  be  Nurfes ,  unlefs  they 
are  pollened  of  the  following  qualities, 
viz.  Honefty  and  Fidelity  ;  without 
which  they  will  not  only  injure  others, 
but  themfelves  alfo„ 

Sobriety  is  alfo  effential.  To  be 
intoxicated  with  liquor  is  a  difgrace  to 
every  v/oman,  but  unpardonable  in 
thole  who  are  entrufted  with  the  lives 
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of  others.  Let  nurfes  be  aware  of 
this  fliameful  vice,  and  never  give  way 
to  it,  even  tho’  at  one  time  they  may 
be  exhilarated  with  joy,  and  at  another 
time  depreffed  with  care  and  fatigue  ; 
if  they  do,  they  will  not  only  endanger 
the  Patient,  but  infallibly  lofe  their 
characters,  (aim oft  as  effectually,  as  if 
void  of  the  above  virtues)  which  once 
loft,  may  never  be  regained,  tho’  their 
future  maintenance  may  depend  entirely 
on  a  good  name.  The  more  equal  and 
cheerful  they  are  in  their  difpofitions* 
the  better,  provided  always  that  they 
keep  their  proper  diftances ;  and  never 
incommode  the  Patient  with  idle  chit¬ 
chat,  difagreeable  fubjeCts,  or  any  thing; 
that  can  occafton  fudden  furprize.. 

They  mu  ft  learn  to  be  very  quick, 
and  expert  in  the  execution  of  theft* 

■office 
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office,  yet  without  buftle  or  noife  ;  the 
track  may  be  eafily  kept  when  once  got 
into,  and  the  objefts  to  be  attended  to 
are  but  few,  as  for  inftance,  thofe 
which  are  comprehended  in  the  five 
following  Chapters. 


CHAP.  I. 
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CHAP.  I. 

Of  things  to  be  obferved  relating  to  the 

CHAMBER. 

T  being  a  well  known  Faft, 
#  T  %  that  the  Life  of  every  Animal 
depends  as  much  on  Air  as  on 

Diet  ;  and  its  health  alfo,  as  much 
on  the  goodnefs  of  the  former,  as  on 

that  of  the  latter ;  care  therefore  fhould 
be  taken,  what  fort  of  rooms  we  ufually 
either  fit  or  fieep  in,  but  more  efpecially 
fo,  when  confined  by  ficknefs. 

Hot  Climates  require  fuch  as  are 
high  and  fpacious.  In  this  country,  a 
room  which  is  1 6  feet  long,  1 4  broad, 
and  10  high,  is  reckoned  a  good  fize, 
particularly  for  a  bed-chamber  ;  whe¬ 
ther  the  length  and  breadth  are  more 


or 
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or  lefs,  the  deling  ought  never  to  be 
lower  :  If  higher,  or  coved,  the  better* 
as  thereby  the  foul  air  will  have  fpacc 
to  afcend,  and  make  way  for  an  influx 
below  of  that  which  is  frelh  and  pure, 

A  chamber  ought  never  to  be  lined 
with  wood,  or  any  kind  of  cloth  whatr- 
ever,  but  with  paper  only.  If  it  is 
fituated  fo  as  to  receive  the  rays  of  the 
Sun  fome  hours  every  day,  it  is  the 
better ;  provided  the  weather  is  not 
extremely  hot, 


The  Bed  fhould  never  be  placed 
between  the  Door  and  the  Chimney,  if 
it  can  be  avoided  ;  for  in  this  fituation, 
the  Air  on  the  fide  next  the  fire  will 
be  rarified,  and  that  from  the  door 
will  come  with  fo  much  force  upon 
the  Bed,  as  to  endanger  the  Patient,: 
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a  fcreen  therefore  mu  ft  be  fo  placed* 
as  to  prevent  the  cold  air  from  rufhing 
direftly  upon  the  bed.  Even  fuppofing 
no  fire,  yet  if  the  Bed  is  thus  fltuated, 
the  air  in  moft  rooms  will  pafs  fo 
forcibly  towards  the  Chimney,  as  to 
affect  the  Patient ;  though  not  fo  much 
as  in  the  former  cafe.  Yet  it  is  not 
advifable  to  flop  up  the  Chimney-place. 

Whenever  a  Fire  is  required,  it 
flhould  be  kept  equally  up  ;  though  in 
a  weaker  or  ftronger  degree,  according 
to  the  nature  of  the  difeafe,  the  feafon 
of  the  year,  and  ftate  of  the  weather. 
The  room,  being  brought  to  a  due  heat* 
fhould  never  cool  fuddenly,  nor  the 
Fire  be  permitted  to  go  entirely  out  ; 
for  the  Air  muft  be  kept  always  in  a 
ftate  as  fweet  and  temperate  as  poffible  : 
This  feldom*  or  never*  can  be  fo  well 

known 
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known  by  the  Patient,  as  by  others. 
The  Nurfe,  in  this  refpeft,  mull  be 
directed  by  the  Medical  Perfon  who 
attends ;  and  in  his  abfence  by  her  own 
fenfes,  or  by  thole  of  others,  who 
coming  from  the  open  air,  will  be 
fenlible  if  any  thing  in  the  room  is 
offenlive  or  difagreeable. 

When  the  foul  air  is  to  be  changed, 
or  the  room  cooled,  the  Door  mull  be 
opened  awhile,  and  if  that  be  infuf- 
ficient,  a  window  alio;  during  which 
time  the  patient  mull  be  well  covered, 
and  fcreened,  left  the  torrent  of  cold 
air  come  directly  upon  him. 

If  the  difeafe  be  the  Small-Pox,  and 
the  weather  very  hot,  it  is  often  needful 
to  keep  a  window  open  day  and  night, 
during  the  whole  courfe  of  the  difeafe  ; 

but 
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but  in  this  cafe  the  Nurfe  muft  take 
care  that  the  Patient  doth  not  lie  in 
a  ftream  of  air,  by  keeping  either  the 
door,  or  another  window  open  at  the 
fame  time,  unlefs  it  be  for  a  minute 
or  two,  when  the  fmell  in  the  room 
becomes  extremely  powerful ;  always 
ordering  things  fo,  that  perfpiration 
may  be  promoted  as  duly  as  poffible, 
in  the  laft  ft  age  of  the  diforder.  In 
fhort,  be  the  difeafe  as  it  may,  the  Air 
in  the  room  fhould  never  be  tainted 
with  any  fmoke,  duft,  putrid,  or  of« 
fenfive  fmell,  if  they  poflibly  can  be 
avoided. 

/ 

The  floor  now  and  then  muft  be 
fprinkled  with  Lavender  -  Water  or 
vinegar,  efpecially  before  it  is  fwept ; 
but  it  muft  never  be  wafhed  either 
during  the  month  of  child-bed,  nor  the 

courfe 
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courfe  of  a  fever,  unlefs  the  Patient  h 
able  to  be  removed  into  another  room, 
till  it  is  perfectly  dried. 

Some  Rofes  and  herbs,  as  for  infhnce, 
Lavender,  Sweet  -  Marjoram,  Sage, 
Thyme,  Balm,  Mint,  Southernwood, 
Rue,  Feverfew,  &c.  may  be  placed  in 
the  room,  and  fuch  as.  are  moft  agreeable 
fmelled  to  by  the  Patient.  When 
faint,  feme  Lavender  -  water,  or  the 
fleams  of  warm  Vinegar,  may  be  ap¬ 
plied  to  the  nofe  ;  but  fmelling-falts, 
as  they  are  called,  and  volatile  fpirits, 
I  nch  as  tliofe  of  Hardliorn,  &c.  mu  ft 
be  ufed  with  camion,  for  they  are 
often  pernicious. 


If  the  Nurfe  deviates  from  the  above 
plan,  it  ought  to,  be  by  the  advice  of 
the  Phylician,  who  knowing  the  cafe, 

it 
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It  may  be  reafonably  fuppofed,  will 
direft  what  is  moft  fuitable  for  the 
cure. 

It  is  a  misfortune  to  the  Poor,  that 
the  Cielings  of  their  houfes  are  ge¬ 
nerally  very  low,  and  that  they  are 
often  obliged  to  have  feveral  beds  in 
the  fame  room  ;  but  what  is  worfe, 
(though  ufually  owing  to  their  own 
floth  and  dirty  difpofition)  their  linen 
being  foul,  and  other  filth,  being  fuf- 
fered  to  remain  in  the  Room,  the  air 
becomes  tainted  with  the  putrid  fleams : 
fo  that  if  a  perfon  falls  ill,  fuppofe 
of  a  Fever,  in  itfelf  not  malignant, 
yet,  by  giving  Heartfhorn- Spirits,  or 
Venice-Treacle,  &c.  in  order  to  force 
fweats,  as  is  too  often  the  cafe,  the 
difeafe  is  not  only  increafed,  but  often 
changed  fo  much,  that  it  becomes  at 

B  laft 
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laft  a  putrid  or  malignant,  and  fre* 
quently  an  infe&ious  fever.  For  thefe 
reafons,  the  lick  perfon’s  room  fhould 
be  kept  very  clean,  and  as  few  fleep 
in  it  as  poffible.  People  furely  may 
be  cleanly,  though  ever  fo  poor. 

The  Floor  fhould  alfo  be  fprinkled 
with  Vinegar,  or  ftrewed  with  Herbs, 
as  before  diredfed  ;  by  which  pre¬ 
caution,  the  infection  will  probably 
be  nipt  in  the  bud,  and  hence  many 
lives  faved,  that  otherwife  would  fall 
a  facrifice. 


C  H  A  P.  II. 
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Of  what  is  to  be  obferved  concerning  the 
bed,  and  shifting  the  PATIENT. 

5--0F  the  Bedftead  there  is  little 
to  be  faid,  but  the  Polls 
fhould  be  high,  that  the  Teller  may 
allow  an  afcenlion  of  the  foul  Air. 

It  is  extremely  needful  to  have  the 
bed  and  bedding  always  as  clean  as 
poffible,  and  the  newer  they  are  the 
better ;  for  old  ones  contract  a  pu» 
tridnefs,  not  only  from  the  flagnated 
air  which  they  contain,  but  from  the 
defudations  of  thofe  perfons  who  have 
lain  in  them. 

Silk  or  worlled  curtains,  imbibe  a 
humidity,  which,  together  with  the 

B  2  dull. 
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dull,  occasions  muftinefs ;  fuch  there¬ 
fore  as  can  be  walhed,  whenever  they 
are  not  clean,  are  certainly  the  heft, 
as  for  inftance,  thofe  which  confift  of 
Linen  or  Cotton,  or  of  both. 

§.  2.  Some  people,  (lick  or  well) 
accuftom  themfelves  to  have  the  cur¬ 
tains  drawn.  This  is  a  pernicious 
habit,  for  the  air  being  thus  confined, 
becomes  replete  not  only  with  what 
is  expired  from  the  lungs,  but  like- 
wife  with  a  portion  of  the  effluvia^ 
from  the  reft  of  the  body :  hence, 
in  a  fhort  time  they  draw  in  a  con- 
fiderable  part  of  the  excrementitious 
particles  of  their  own  bodies. 

The  air  thus  contaminated,  is  fo 
noxious  to  a  perfon  who  comes  from 
the  open  air,  that  upon  opening  the 

curtains? 
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curtains,  when  vifiting  fuch  patients, 
I  have  often  been  almoft  fuffocated  ;  I 
therefore  wifh,  that  people  would  adopt 
fuch  a  method  as  the  following,  namely, 
to  pin  the  curtains  clofe  to  the  head  of 
the  bed ;  and  from  thence,  when  the 
weather  is  warm,  to  extend  them  down* 
wards  to  near  the  middle,  and  when  it 
is  cold,  to  the  feet-pofts  only,  without 
any  opening  on  the  hides,  by  which 
means  the  air  will  not  come  directly 
upon  the  perfon’s  head,  but  gradually 
round,  to  afford  a  fupply  of  frefh,  and 
at  the  fame  time,  to  permit  an  efcape 
of  that  which  is  fouh 

When  the  weather  is  hot,  two  feather 
beds  are  not  to  be  ufed,  unlefs  a 
matrafs  is  placed  over  them  ;  for  with* 
out  this  precaution  the  Patient  will 
become  faint  and  languid. 


§»  3.  The 
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§.  3.  The  Bed  at  the  beginning  of 
an  Illnefs  fhould  be  made  as  fmooth  as 
poffible,  but  always  higher  at  the  head 
than  at  the  feet  ;  and  clean  linen,  (not 
fuch  as  has  once  been  ufed,  of  which 
feme  have  a  mighty  notion,  but  fuch 
as  is  well  dried)  mult  be  laid  upon  it ; 
the  patient  then  may  go  into  it,  and 
being  covered  with  fuch  a  quantity  of 
cloaths  as  accuftomed  to  when  in 
health,  the  curtains  mull  be  drawn  as 
before  directed, 

Fafts  evince  it,  that  light  is  con¬ 
ducive  to  health  as  well  as  to  life  ;  it 
is  therefore  an  error  (as  I  humbly 
conceive)  to  darken  bed-chambers  fo 
much  as  now  is  the  fafhion,  efpecially 
thofe  of  the  lick.  If  indeed  the  pa¬ 
tient  is  light-headed,  or  delirious,  the 
fewer  obje&s  that  are  prefented  to 

hiS 
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his  view  the  better  ;  or  if  his  eyes 
are  affedted,  as  in  the  Small » Pox, 
and  Mealies,  &c.  the  light  mull  then 
be  obfcured  ;  but  in  other  cafes  its  rays 
Ihould  be  freely  admitted, 

§.  4.  In  cafes  of  Women  in  Labour, 
when  the  Bed  is  to  be  got  ready  for 
delivery,  it  mult  be  firft  prepared  as 
above  directed,  and  then  the  following 
linen  added,  namely,  Take  two  fheets, 
double  them  length  ways,  lay  them 
one  above  the  other  acrofs  the  bed, 
over  the  under  Iheet,  and  tuck  in  their 
ends  on  each  fide,  below  the  bedding* 
Or  inftead  of  thefe,  Take  one  Iheet, 
fold  it  twice,  ftitch  a  tape  to  each  corner, 
then  lay  this  iheet  acrofs,  upon  the 
under  Iheet,  and  tie  it  tightly  to  the 
bedftead  on  each  fide  by  the  tapes. 
In  this  manner  the  bed  mult  remain 

after 
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after  the  delivery.  But  to  keep  it  per¬ 
fectly  clean  during  that  operation,  the 
following  conveniencies  mu  ft  be  added 
alfo : 

§.  5.  Place  a  bafil  lkin  upon  the 
crofs  fheet,  and  over  it  two  fheets 
four  times  folded,  one  upon  the  other, 
the  uppermoft  with  its  end  hanging 
over  the  right  fide  of  the  bed ;  upon 
thefe  the  patient  mu  ft  lie,  and  over  her 
another  fheet  being  laid  acrofs  below 
the  upper  fheet,  with  that  end  which  is 
towards  the  right  fide  of  the  bed  turned 
back  over  the  coverings  and  pinned, 
every  thing  then  will  be  kept  clean 
and  in  proper  order.  If  the  weather 
be  hot,  or  the  labour  violent,  the  upper 
coverings  mu  ft  be  accordingly  leflened, 
until  the  operation  is  ended. 


§.  6.  When 
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§.6.  When  the  patient  is  delivered 
and  has  refted  awhile,  fhe  mu  ft  Le 
dreft  with  the  fuitable  apparel,  the 
fheet  which  lay  acrofs  above  her,  and 
thofe  which  were  doubled  below,  to¬ 
gether  with  the  baftl  (kin,  muft  be 
taken  away,  and  then  fhe  will  remain 
very  comfortably,  in  the  clean  linen 
with  which  the  bed  before  was  pre- 

§.  7.  When  perfons  are  not  in  af¬ 
fluent  circumftances,  and,  confequently 
cannot  be  fo  well  provided  with  inch 
requifites  as  above  mentioned,  things 
then  muft  be  conducted  as  follows : 

The  bed  being  prepared  with  the 

linen  which  the  patient  had  ufed  be- 

» 

fore,  and  a  baftl  (kin  with  a  (heet  or 
two  doubled,  above  it,  placed  as  in  §.  5. 

(he 
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flie  then  may  midrefs  and  go  into  it, 
as  foon  as  the  obftetrick  operator  gives 
orders. 

When  fhe  is  delivered,  and  has 
refted  about  half  an  hour,  fhe  may 
then  be  taken  up,  and  things  condufted 
in  the  following  manner  : 

Place  a  large  chair  near  that  fide  of 
the  bed  where  the  operator  fat,  fpread 
over  it  a  blanket  or  quilt,  wrap  the 
patient  in  the  fheets  in  which  fhe  lay, 
the  leather  and  cloaths  which  were 
under  being  included,  and  kept  clofe 
to  her,  fet  her  immediately  on  the 
chair,  cover  her  up  with  more  cloaths 
if  needful,  and  then  lay  the  chair  back 
on  the  knees  of  an  affiftant,  who  muft 
fit  on  another  chair  at  a  little  diftance 
behind,  and  fupport  this  chair  and  the 
patient  upon  it?  in  an  horizontal  po- 

fition* 
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fition,  till  the  bed  is  prepared  as  di¬ 
rected  in  §.  3.  and  4.  that  is,  with  the 
clean  linen  and  crofs  flieet  ;  whilft  in 
this  fituation,  a  pillow  being  under 
the  head,  the  will  remain  fafe,  without 
any  danger  of  fainting,  or  getting  cold. 
When  the  bed  is  ready,  as  an  affiftant 
warms  it,  the  chair  muft  be  moved  to 
the  fide  of  it,  then  raifed  up,  and  the 
patient  be  dreft  as  quickly  as  pcfiible 
with  the  clean  apparel  ;  this  being 
done,  file  muft  ft  and  up  between  two 
afiiftants,  at  which  inftant  warm  linen 
muft  be  applied  properly,  to  pre¬ 
vent  cold,  and  a$  the  clean  apparel 
defcends,  the  foul  things  muft  fall 
before  it.  Having  now  flood  about 
the  fpace  of  half  a  minute,  whilft  the 
clean  drefs  is  kept  clofe,  fhe  muft  turn 
round,  and  fit  down  upon  the  edge 

of  the  bed,  then  lay  herfelf  upon  her 

right 
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right  fide  and  be  covered  up.  When 
things  are  conveniently  placed,  and 
thus  managed,  this  whole  work  is  per¬ 
formed  eafily,  without  buftle,  in  fifteen 
minutes,  the  patient  is  in  no  danger 
of  getting  cold,  and  file  feldom  faints ; 
if  fhe  does,  fire  muft  be  immediately 
laid  back,  with  the  chair  into  an  hori¬ 
zontal  pofition  again,  and  fhe  will 
foon  recover  ;  after  which  the  nurfe 
irmft  proceed  as  before. 

After  this  time  file  ought  never  to 
be  taken  out  of  bed  till  the  beginning 
of  the  fourth  or  fifth  day,  and  then 
cautioufly,  in  the  following  manner, 
for  cold  being  caught  even  now,  is 
Commonly  attended  with  danger. 

Before  fhe  rifes,  the  room  muft  be 
well  warmed,  and  a  chair  placed  by 

the 
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the  fide  of  the  bed,  with  a  blanket 
or  quilt  over  it  ;  fhe  then  mtift 
be  taken  up,  with  the  linen  in  which 
(he  lay,  and  being  covered  up,  either 
fit  in  the  chair,  or  if  faint,  be 
laid  back  as  before  dire&ed,  till  the 
bed  is  prepared  a -new,  and  her  drefs 
alfo  changed  as  occafion  requires. 
This  being  done  file  mu  ft  repair  to 
bed,  and  continue  there  till  the  feventh 
day,  when  fhe  may  drefs,  and  fit  up 
about  an  hour,  or  more,  if  no  illnefs 
forbid  it  ;  but  if  fhe  is  feverifii  (he 
ought  not  to  be  taken  up  even  now, 
tinlefs  by  confent  of  the  Phyfician  who 
attends,  for  as  he  can  judge  of  the 
cafe,  he  will  know  if  it  may  be  done 
or  not. 


After  the  firfi  week,  ( no  indif- 
pofition  forbidding)  fhe  may  rife  every 

day, 

4  r 
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day,  and  fit,  at  firft  about  an  hour  or 
two,  and  then  longer  as  her  ftrength 
recovers,  which  after  the  twelfth  day 
will  be  affifted  by  lying  now  and  then 
upon  a  bed  or  couch  for  an  hour  or 
fo,  and  then  fitting  up  again. 

During  the  whole  month  fhe  fhould 
avoid  the  fatigue  of  many  vifitors  as 
much  as  poffible,  and  thole  whom  fhe 
receives  ought  not  to  ftay  long  in  the 
room,  left  thereby  fhe  be  incommoded. 

§.  8.  Whenever  a  lick  perfon  is 
taken  up  till  the  bed  is  made,  the 
above  method  fhould  be  obferved,  be 
the  diforder  what  it  may,  unlefs  it  is 
a  frafture  in  fome  part  of  the  lower 
limbs ;  if  fo,  the  Surgeon  muft  be  pre- 
fent,  to  take  care  that  the  bones  are 


not 
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not  difturbed,  and  the  callus  confe-* 
quently  not  injured* 

It  is  of  great  moment  to  the  fick9 

* 

to  have  their  linen  fhifted  as  often  as 
it  becomes  foul  or  offenfive  ;  that 
which  is  ufed  fhould  be  perfectly  dry 
and  clean,  and  not  fuch  as  hath  been 
ufed  once  or  twice  fince  the  time  it  was 
wafhed,  as  the  vulgar  error  is ;  for  by 
this  it  will  contrail  a  humidity  of 
that  nature,  which  is  to  be  avoided 
as  much  as  poffible, 

V 

There  is  a  cuftom  remaining  among 
the  common  people,  in  refpeil  to  the 
Small-Pox,  which  is  really  to  be  la¬ 
mented,  it  is  this :  They  will  not  fhift 
their  linen  till  the  puftules  are  dried. 
Whoever  will  give  themlelves  but 
time  to  refleil,  rnuft  be  convinced, 
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that  no  difeafe,  (putrid  fevers  excepted) 
requires  more  cleanlinefs  in  nurfing 
than  the  Small  -  Pox,  efpecially  the 
confluent  kind. 

I  muft  own,  that  in  fuch  cafes  I 
have  ufed  all  the  arguments  in  my 
power,  to  enforce  the  neceffity  of  ad¬ 
mitting  the  freih  air,  and  of  fhifting 
the  linen,  &c.  yet  fometimes  the  oh- 
ftinacy  (I  cannot  help  calling  it  the 
cruelty)  of  nurfes,  nay  fometimes  that 
of  the  neighbours  alfo,  has  been  fo 
great,  as  to  prevent  their  complying; 
and  to  my  farther  mortification,  I 
have  in  fuch  cafes  known  the  patient 
fink,  and  even  die,  under  the  influence 
of  the  morbid  fleams  arifing  from  his 
own  body,  and  the  filthy  cloaths 
around  him  :  whereas  if  he  had  been 
kept  clean,  and  the  pure  air  admitted 


as 
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as  advifed,  I  have  been  perfectly  con- 

f 

vinced,  in  my  own  mind,  that  he 
muft  have  done  well.  I  cannot, 
therefore,  but  heartily  wifh,  that  this 
prepofterous  and  deteftable  cuftom 
may  be  fpeedily  exploded. 


% 

*. 


c 


CHAP.  III. 


CHAP.  Ill, 


Of  Diet. 


^jp  H  E  health  of  the  Human  Body 
having  a  great  dependance  upon 
the  quantity  and  quality  of  the  Blood 
and  Juices,  and  it  being  plain,  that 
all  thofe  aliments  which  preferve  and 
maintain  a  juft  temperament,  and  a 
due  quantity  of  thefe,  are  beneficial 
to  Health,  whereas  fuch  as  have  a 
contrary  tendency,  are  to  be  reckoned 
unwholefome :  a  particular  regard  is 
therefore  to  be  had  to  the  choice  of 

r  *  «*  ♦ 

our  Diet,  even  whilft  we  are  in  perfect 
Health*  The  prevailing  Fafhion  at 
prefent  is,  to  make  one  repaft  con- 
fid:  of  a  variety  of  Difhes.  This 
mode  whilft  obferved  with  moderation 
is  laudable,  for  fuch  a  meal  will  digeft 
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fooner,  and  with  lefs  unealinefs  to 
the  Stomach,  than  one  confifting  only 
of  one  difh  ;  even  fuppofing  the  quan¬ 
tity  eaten  is  not  quite  fo  much  as 
that  of  the  former.  And  moreover, 
there  is  reafon  to  believe  (as  I  am  in¬ 
formed  by  an  ingenious  friend,  who 
hath  made  many  experiments  upon 
living  animals,  relative  to  digeftion,) 
that  the  chyle  is  always  the  fame,  let 
the  fubftance  from  which  it  is  pro¬ 
duced,  be  either  vegetable  or  animal : 
that  when  it  appears  to  be  in  any 
refpedt  different,  it  is  owing  to  its 
being  mixt  with  fuch  fubftances  as 
are  indigeftible  in  the  ftomach,  fuch 
as  the  Juice  of  Madder,  &c.  and  that 
every  thing  that  goes  perfeftly  thro® 
the  digeftive  fermentation,  conftantly 
produces  a  fubftance  that  is  alike  in 
all  its  parts. 

C  2 


But 
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But  then  we  muft  fuppofe,  that  the 
materials  which  conftitute  each  of 
thefe  meals,  are  not  fpoilt  in  the 
dreffing ;  that  is  to  fay,  that  neither 
by  a  diffimilar  commixtion,  nor  by 
the  Aftion  of  the  fire,  they  are  ren¬ 
dered  either  acrimonious,  or  totally 
effete,  hence  improper  for  nutrition ; 
for  I  am  apt  to  think,  that  this 
happens  too  often,  even  in  the 
moll  fafhionable  method  of  dreffing 
victuals. 

If  we  take  but  a  curfory  view  of 
the  prefent  ftate  of  Cookery,  we  fhall 
find  that  many  of  thofe  Difhes  which 
are  reckoned  the  moft  elegant,  confift 
ot  above  Twenty  articles,  fome  near 
Forty,  and  many  of  them  though 
very  incongruous  and  infignificant, 
yet  extremely  expenfive  :  nay,  an  in¬ 
credible 
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credible  quantity  of  the  mo  ft  whole- 
feme  food  is  often  deftroyed  in  the 
produftion  of  one  trifling  article, 
which  when  obtained,  ferves  for  little 
elfe,  than  to  render  fome  hetero¬ 
geneous  farrago,  (though  agreeable 
to  the  palate)  more  improper  for 
nutrition. 

f  •  V  > 

Can  we  reflect  on  all  this,  and  not 
wonder  how  the  opulent,  whom  we 
may  fuppofe  to  be  the  mo  ft  reafonable 
part  of  the  community,  can  be  thus 
impofed  upon ;  not  only  in  being 
made  the  inftruments  of  enhancing; 
the  price  of  provifions,  efpecially  now, 
when  its  exorbitancy  is  fo  juftly  com¬ 
plained  of ;  but  in  habituating  them- 
felves  to  the  ufe  of  fuch  aliments  as 
are  better  fuited  for  the  maintenance 
of  Difeafes  than  for  that  of  Life. 

Whoever 
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Whoever  indeed  is  nice  in  the 
gratification  of  his  palate,  may  enjoy 
fome  pleafure  whilft  he  feeds  on  thefe 
delicacies,  which  confift  ufually,  firft 
of  a  great  variety  of  animal  kinds,  and 
then  fucceeded  by  different  paftries, 
confections,  and  fruits ;  but  then  let  me 
afk  him,  do  they  not  often  tempt  him 
to  exceed  the  bounds  of  moderation,  by 
eating  fo  copioufly,  that  he  foon  finds 
his  intellects  are  obfcured,  that  his 
ftomach  is  oppreffed,  and  that  his 
whole  body  is  indifpofed  ?  Has  he 
not  known  fome  of  his  acquaintance 
who  have  commonly  fared  fo  luxuri- 
oufly,  either  die  apopleCtic,  or  linger  on 
with  gouty  pains,  &c.  In  fhort,  tho’  it 
cannot  be  fuppofed  that  this  exuberant 
way  of  eating  ( which  prevails  re¬ 
markably,  even  now,  amongft  the 

middling 
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middling  ranks  of  people)  has  been 
introduced,  by  either  any  particular 
Perfon  or  Nation,  with  a  defign  to 
hurt  us,  yet  this  obfervation,  I  pre¬ 
fume,  may  be  made  upon  it,  viz.  that 
there  was  never  a  cuftom  better  fuited 
to  enfeeble,  and  at  laft  to  deftroy,  the 
conftitutions  of  Britifh  fubje&s,  even 
at  the  expence  of  their  own  fortunes* 

A  volume  might  be  written,  and 
very  ufefully  too,  upon  this  head, 
but  leaving  it  to  fome  abler  pen,  I 
fhall  return  to  the  defign  intended, 
namely,  to  defcribe  the  preparations 
of  fuch  aliments  as  are  moil  proper 
for  the  lick  ;  with  an  intention  that 
the  Nurfe  ( who  ought  to  be  the 
Cook  with  refpe£t  to  this  part  of 
Diet)  may  have  rules  to  go  by ;  and 

that 
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that  the  Phyfician,  or  medical  perfon 
who  attends,  may  not  only  have  a 
monitor  to  affift  him,  in  fome  refpeft, 
in  chufing  fucli  as  are  fuitable  to  the 
cafe  before  him,  but  that  the  prepa¬ 
ration  itfelf  may  be  rendered  more  cer¬ 
tain  than  it  too  often  happens,  when 
verbal  direftions  are  given  only. 

In  preparing  of  all  kinds  of  Ali¬ 
ments,  it  is  effentially  neceffary  to  be 
very  cleanly,  but  more  efpecially  in 
that  for  fick  people,  whofe  ftomachs 
are  often  fo  greatly  weakened  and 
difordered  by  the  difeafe,  as  to  put 
the  Phylician  to  his  utmoft  invention 
in  finding  out,  by  way  of  Diet,  what 
is  agreeable  to  Nature.  The  Nurfe 
therefore  muft  not  only  be  cleanly  in 
her  perfon,  as  obferved  before,  and  in 

the 


i 


t 

Of  DIET.  41 

* 

the  materials  which  fhe  ufes,  but  fhe 

fr  rr 

muft  take  care  that  the  veffels  in 
which  they  are  dreffed,  are  either 
Silver,  Iron,  or  Copper  well  tinned, 
and  kept  as  perfectly  clean  as  poffible* 


SAGE- 
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I 

SAGE-TEA. 

4  ' 

Take  of 

The  leaves  of  green  Sage,  plucked 
from  the  ftalks  and  wafhed  clean, 
half  an  ounce  ; 

Loaf  Sugar  one  ounce  ; 

Outer  rine  of  Limon-peel,  undried, 
a  quarter  of  an  ounce  ; 

Boiling  water,  two  pints. 

Infufe  them  in  a  deep  veflel  for  half 
an  hour,  and  then  ftrain  off  the  Tea. 
When  the  Sage  is  dried,  it  muft  be 
ufed  in  a  lefs  proportion  than  that 
above. 

In  the  fame  manner  Teas  may  be 
made  of  Balm,  Rofemary,  Southern¬ 
wood,  &c.  the  Limon  -  peel  being 
omitted,  or  not,  and  the  Sugar  leffened 
or  increafed,  as  occafion  requires. 


ROSE- 


Of  DIET. 

ROSE- TEA. 


43 


Take  of 

Red  Rofe-buds,  the  white  heels  being 
taken  off*  half  an  ounce ; 
White-wine  Vinegar,  three  fpoon- 
fuls ; 

Double  refined  Sugar,  one  ounce  ; 
Boiling  Water,  two  pints. 

Infufe  them  in  a  white  ftone,  or 
,  porcelain  veflel,  well  covered,  for 
two  hours,  and  then  ftrain  off  the 
Tea. 

When  the  rofes  are  dried,  a  quarter 
of  an  ounce  will  be  fufficient. 

e 

OATMEAL -  TEA. 

Take  of 

Oatmeal,  one  handful  ; 

Boiling  Water,  one  gallon. 
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Mix  them  in  a  deep  pan,  and  when 
they  have  flood  about  half  an  hour, 
or  until  the  meal  is  fubfided,  ftrain 
off  the  tea. 

.  .  '  BRAN  -TEA. 

Take  of 

■x  «•  t •  _ 

Bran,  frefli  ground,  two  handfuls ; 
Common  Treacle,  one  fpoonful  ; 
Boiling  Water,  fix  pints. 

Mix  them  well,  and  when  they  have 
flood,  covered,  about  three  or  four 
hours,  ftrain  off  the  tea. 

LINSEED- TEA. 

T ake  of 

Linfeed,  whole,  one  ounce  ; 

Double  refined  Sugar,  an  ounce  and 
an  half ; 

Limon-juice,  two  ounces ; 

Boiling  Water,  two  pints. 


Infufe 
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Infufe  them  in  a  ftone  or  porcelain 
veffel,  for  fome  hours,  and  then 
ft  rain  off  the  liquof . 

An  ounce  of  Liquorice,  fhaved,  may 
fometimes  be  ufed  inftead  of  the  fugar. 

MALT  - TEA, 

Take  of 

Ground  Malt,  one  pint ; 

Boiling  Water,  three  pints. 

Stir  them  well  together,  and  let  the 
mixture  ftand,  clofe  covered,  for 
three  hours,  after  which  Grain  off 
the  lia  non 

C  AM  O  M  I  L  E  -  TEA.. 
Take  of 

Camomile-flowers,  one  handful ; 
Boiling  Water,  one  gallon. 


When 
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When  they  have  flood  covered  up* 
about  half  an  hour,  ftrain  off  the 
tea* 

If  this  Tea  is  to  be  drank  to 
ftrengthen  the  ftomach,  it  muft  be 
made  ftronger,  as  for  inftance,  about 
a  quarter  of  an  ounce  to  a  pint. 

WHITE-WINE  WHEY, 
Take  of 

New  Milk,  two  pints ; 

Water,  one  pint ; 

White-Wine,  one  gill. 

Put  the  milk  and  water  into  a 
faucepan  well  tinned,  and  fet  them 
upon  a  clear  fire,  and  when  they 
begin  to  boil,  throw  in  the  wine. 
Boil  them  about  fifteen  minutes, 
during  which  time,  as  the  curd, 
or  cheefy  part  colle&s,  take  it  off 

with 
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with  a  fpoon,  and  if  the  whey  is 
not  clarified  enough,  *  with  this 
quantity  of  wine,  add  a  fpoonful 
or  two  more ;  then  boil  it  a  little 
longer  and  fkim  it,  by  which 
means  it  will  become  fufficiently 
fine,  and  then  it  #nay  be  poured 
into  a  bafon  for  ufe* 

When  it  is  to  be  made  weaker,  it 
muft  be  boiled  longer,  that  is,  till 
the  fpirituous  part  of  the  wine  flies 
off.  But  when  it  is  to  be  made 
ftronger,  or  when  it  is  to  be  prepared 
with  Sorrel-juice,  Cider,  or  Cream  of 
Tartar,  &c„  directions  will  be  given 
accordingly  by  the  Phyfician  who 
attends, 

j, 

LIMONADE. 

#  Or  it  may  be  clarified  thus,  beat  tire  white 
of  an  egg,  let  the  whey  cool,  mix  them  together, 
boil  them  for  a  minute  or  two,  and  then  dram 
A  ^  doth. 
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L  IMONADE. 

Take  of 

The  outer  rind  of  frefli  Limon-peel, 
about  one  drachm  ; 

Limon-juice,  one  ounce ; 

Double  refined  Sugar,  two  ounces  ; 
Boiling  Water,  a  pint  and  half. 
When  they  have  ftood  in  a  ftone, 
or  porcelain  bafon,  about  ten  mi¬ 
nutes,  ftrain  off  the  liquor. 

ORANGEADE. 

\ 

Take  of 

The  frefh  outer  rind  of  Seville 
Orange,  one  drachm ; 
Orange-juice,  two  large  fpoonfuls, 
and  about  one  half ; 
Double-refined  Sugar,  one  ounce 
and  about  three  quarters,  or 

enough 


enough  to  make  it  of  an  agreeable 
fweetnefs ; 

Boiling- Water,  one  quart. 

When  they  have  flood  in  a  white 
ftone  or  porcelain  veffel,  about  ten. 
minutes  ftrain  off  the  liquor. 

The  EMPERIAL  DRINK. 

Take  of 

Cream  of  Tartar,  one  drachm  ; 

The  outer  rind  of  frefli  Limon  or 
Orange  Peel,  half  a  drachm  ; 

Loaf  Sugar,  one  ounce  ; 

Boiling  Water,  two  pints. 

When  they  have  flood  in  a  white  ftone 
or  porcelain  veffel  about  ten  minutes, 
ftrain  off  the  liquor. 

OXY  CRATE. 

Take  of 

White  Wine  Vinegar,  four  fpoonfuls ; 
Virgin  Honey,  an  ounce  and  half ; 

D  Spring 


Spring  Water,  one  quart. 

Mix  them  together  in  a  white  ftone  or 
porcelain  veffel. 

If  Honey  difagrees  with  the  patient, 
this  drink  may  be  fweetened  with- 
fugar  inftead  of  it- 

EARLE  Y  WATER. 
Take  of 

*  Pearl-Barley,  two  ounces  ; 

Water,  two  quarts. 

Wafh  the  Barley  firft  well  with  fome 
cold  water,  then  pouring  on  about 
half  a  pint  of  water,  boil  it  a  little 
while,  and  this  water  which  will 
be  coloured,  being  thrown  away, 
put  the  Barley  into  the  quantity  of 
water  above  directed,  firft  made 
boiling  hot,  boil  away  to  half,  and 
then  ftrain  off  the  liquor. 


BRAN 
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-  «  «  *  V  s* 

BRAN  DECOCTION, 

Take  of 

Bran,  newly  ground,  two  handfuls ; 
Water,  three  Quarts. 

Boil  till  only  two  quarts  remain ;  then 
ftrain  off  the  liquor,  and  add  to  it 
a  quarter  of  a  pound  of  the  heft 
Honey. 

..  "*■  y  v  '  s 

BUTTERED  WATER,  or  what 
the  Germans  call  EGG  S  O.IJ  P* 

Take  of 

Water,  one  pint ; 

The  Yolk  of  an  Egg  ; 

Butter,  the  bignefs  of  a  fmall  walnut ; 
Sugar  enough  to  make  it  agreeably 
fweet. 

Beat  up  the  yolk  with  the  water,  and 
then  add  the  butter  and  fugar. 

D  2  Stir 
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Stir  it  all  the  time  it  is  upon  the  fire, 
when  it  begins  to  boil,  pour  it  to 
and  fro  between  the  faucepan  and 
mug  till  it  is  fmooth  and  well 
frothed,  and  then  it  will  be  fit  to 
drink* 

r  *  ,  t,  . 

WATER  GRUEL 

Take  of 

Oatmeal,  two  large  fpoonfuls ; 
Water,  one  quart. 

Mix  them  well,  and  boil  them  about 
ten  or  fifteen  minutes,  ftiring  often  ; 
then  ftrain  the  gruel  through  a  fieve, 
and  add  fugar  and  fait  enough  to 
make  it  agreeable  to  the  tafte.  When 
it  is  defigned  as  a  meal,  diflolve  in 
it  a  little  butter,  and  then  add  bread 
and  nutmeg  as  occafion  requires. 


RICE 
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RICE  GRUEL, 

Take  of 

Ground  Rice,  two  ounces ; 
Cinnamon,  a  quarter  of  an  ounce  ; 
Water,  four  pints. 

Boil  them  above  half  an  hour,  the 
cinnamon  being  put  in  near  the  latter 
end  of  the  deco&ion,  then  ftrain  the 
gruel  through  a  fieve,  and  add  of 
double-refined  Sugar,  (Sugar  of  rofes, 
or  Syrup  of  Quinces)  enough  to 
make  it  agreeable  to  the  patient’s 
tafte. 

When  this  is  to  be  ufed  as  a  meal,  the 
rice  muft  be  boiled  above  an  hour, 
in  only  a  quart  of  water,  with  half 
the  quantity  of  cinnamon  thrown  in 
towards  the  latter  end  of  the  de» 
coftion,  and  then  wine  added,  as 
occafion  requires. 


WHITE 
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WHITE  CAUDLE. 

/ 

v  *  * 

Take  of 

Oatmeal,  two  fpoonfuls ; 

Water,  one  quart ; 

Mace,  two  or  three  blades  ; 

Three  or  four  Cloves. 

Mix  them  well  together,  boil  them 
about  fifteen  minutes,  ftiring  often, 
then  add  a  few  dices  of  the  outer  rind 
of  a  Limon  ;  when  the  mixture  has 

*  - 

boiled  about  fifteen  minutes,  ftrain 
it  through  a  fieve. 

As  it  is  ufed,  add  to  it  white  Wine, 
grated  nutmeg,  and  double-refined 
Sugar,  enough  to  make  it  agreeable 
to  the  Patient.  Toafted  Bread  is 
to  be  added  likewife,  as  her  appetite 
requires. 


BROWN 
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BROWN  CAUDLE. 

Boil  the  gruel  as  above,  with  three 
fpoonfuls  of  the  oatmeal,  then  drain 
it,  and  add  a  quart  of  good  mild  ale ; 
boil  it  again,  and  then  as  it  is  ufed, 
add  toafted  bread,  nutmeg,  and  fugar, 
as  before  dire&ed. 

Some  approve  of  a  little  wine  in  this 
alfo,  but  then  lefs  ale  muft  be  ufed  in 
the  firft  compofition.  Others  like  a 
few  dices  of  ginger,  fome  Jamaica 
pepper,  or  both,  with  the  above  in¬ 
gredients,  but  if  the  patient  is  feverifli, 
thefe  had  better  be  left  out, 

PANADO, 

Take  of 

Bread,  one  ounce ; 

Mace,  one  blade ; 

Water,  one  pint. 

Boil 
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Boil  them,  without  ftiring,  till  they 
mix  and  turn  fmooth,  then  add  a 
little  grated  nutmeg,  a  fmall  piece 
of  butter,  and  fugar  enough  to  make 
the  mixture  agreeable. 

When  butter  is  not  approved  of,  two 
fpoonfuls  of  wine  may  be  ufed  in 
its  ftead. 


SAG  O, 

Take  of 

« 

Sage,  one  large  fpoonful ; 

Water,  about  three  quarters  of  a 
pint. 

Boil  them  gently,  ftiring  often,  till  the 
mixture  is  fmooth  and  thick,  then 
add  two  fpoonfuls  of  wine,  a  little 
nutmeg,  and  fweeten  it  to  the 

tafte, 


SALUP. 
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SALUP, 
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Take  of 

Salup,  finely  powdered,  a  tea  fpoon* 
ful ; 

Water,  half  a  pint. 

Mix  the  falup  well  in  a  cup  of  the  water, 
then  add  the  reft,  and  put  the  mix¬ 
ture  into  a  faucepan,  fet  it  over  a 
clear  fire,  and  keep  it  continually 
ftiring,  till  it  acquires  the  confiftence 
of  a  jelly  ;  add  to  it  a  large  fpoonful 
of  wine,  a  little  nutmeg,  and  fweeten 
it  to  the  patient’s  palate. 

The  WHITE  DRINK. 

\ 

Take  of 

Burnt  Hartfhorn,  prepared,  two 
ounces ; 

Gum  Arabic,  an  ounce  and  half ; 
Water,  three  pints. 


Boil 
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Boil  the  water  away  to  a  quart,  and 
then  ftrain. 

Red  Wine  and  Sugar  may  be  added, 
as  occafion  requires. 

RENNET  WHEY, 

Take  of 

New  Milk,  one  quart ; 

Rennet,  a  large  fpoonfuL 

Put  the  milk  into  a  faucepan,  and  when 
it  is  a  little  more  than  milk  warm, 
mix  the  Rennet  with  it,  keep  it  on 
the  fire  in  a  gentle  degree  of  heat,  till 
the  curd,  which  as  it  feparates  from 
the  ferous  part  and  collefts,  is  taken 
off  with  a  fpoon,  and  then  the  whey 
will  be  fit  for  ufe. 

The  Rennet  is  prepared  thus :  Take  a 
Calve’ s  Bag,  with  the  curd  in  it, 
(that  is  the  Duode  num  replete  with 

congealed 
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congealed  Chyle)  pick  the  hairs  en¬ 
tirely  out,  and  wafh  the  curd,  and 
likewife  the  bag,  very  clean  with 
water,  then  put  the  curd  into  the 
bag  again,  with  near  half  a  pound 
of  Salt,  and  let  them  ftand  in  a  clean 
glazed  pan  about  a  week  ;  then  take 
three  pints  of  water  and  one  pound 
of  fait,  boil  and  ikirn  until  the  li¬ 
quor  comes  to  two  pints,  fet  it  by, 
and  when  it  is  cold,  pour  it  upon 
the  bag  in  the  pan.  When  it  has 
flood  thus  about  a  week  longer,  the 
brine  or  liquor,  (now  called  rennet) 
will  be  fit  for  ufe,  and  keep  good  for 
feveral  months. 

N.  B.  Whoever  has  not  an  opportu¬ 
nity  of  making  this,  may  obtain  it  from 
the  paftry-cooks,  who  generally  prepare 
it  right,  and  keep  it  by  them. 


VUL 
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The  VULNERARY  DRINK. 
Take 

Ground-Ivy,  Colts-Foot,  and  Li¬ 
quorice,  each  one  ounce  ; 
Elecampane,  half  an  ounce. 

Bpil  them  in  four  pints  and  an  half  of 
Water,  to  two  quarts,  and  then 
ftrain  off  the  liquor. 

The  PECTORAL  DRINK. 

Take  of 

Common  Barley  and  Railins  ftoned, 
each  two  ounces  ; 

Liquorice  root,  half  an  ounce ; 
Water,  two  quarts. 

Boil  the  water  firft  with  the  barley, 
then  add  the  railins,  and  afterwards 
near  the  latter  end  of  the  boiling,  the 
liquorice.  The  decoftion  then  will 
be  fully  compleated,  when  one  quart 

only 
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only  of  the  liquor  will  be  left  after 
ftraining. 

OATMEAL  FLUMMERY, 

Take  of 

Oatmeal  (or  grits)  what  quantity 
you  pleafe  ;  put  it  into  a  broad 
deep  pan,  cover  it  over  wTith  water, 
ftir  them  well  together,  and  when 
they  have  flood  about  twelve 
hours,  pour  off  the  water  fo  long 
as  it  runs  clear,  that  is,  till  it 
comes  to  the  mealy  part ;  then 
pour  on  a  larger  quantity  of  frefh. 
water,  mix,  and  let  them  ftand 
twelve  hours  more  ;  then  pour  off 
the  cleareft  part  of  this  alfo,  and 
repeat  the  procefs  again  about 
twelve  hours  afterwards.  When 
the  oatmeal  has  been  thus  ma¬ 
cerated 
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cerated  about  thirty-fix  hours;  the 
clear  water  being  poured  off  and 
thrown  awTay,  the  thick  or  mealy 
part  mull  be  ftrained  through  a 
hair  fieve,  and  put  into  a  well 
tinned  faucepan  ;  this  being  done, 
let  it  be  well  ftired  while  it  boils, 
upon  a  clear  fire,  until  it  acquires 
a  thick  confiftence  ;  it  is  then  to 
be  taken  off  the  fire,  and  poured 
into  diflies,  and  when  cold  turned 
out  upon  plates  and  eat  with  milk, 
or  rather  with  wine  and  fugar,  or 
cider  and  fugar* 

i 

POTATOE  FLUMMERY. 
Take  of 

Potatoes,  one  pound* 

Roil  them  gently  in  a  fufficient  quantity 
of  water,  till  they  are  brittle  or 

tender 
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tender,  then  take  them  out  of  the 
water,  and  peel  the  lkins  entirely  off* 
When  this  is  done,  add  fait  enough 
to  feafon  them,  mafh  them  well, 
and  put  them  into  a  faucepan  again, 
with  a  quarter  of  a  pint  of  milk,  and 
two  ounces  of  butter  ;  warm  them 
a  little,  during  which  time  let  them 
be  well  mixed,  and  beat  fine  and 
fmooth  with  a  fpoon.  The  mixture 
then  which  may  be  called  Flummery r 
will  be  fit  for  ufe,  and  may  be  eat 
either  by  itfelf,  or  with  bread , 

BREAD  SOUP. 

Take 

The  upper  cruft  of  a  Roll,  the  drier 
the  better  ;  cut  it  into  pieces,  and 
put  it  into  a  faucepan,  with  a  pint 
of  water,  and  a  piece  of  butter 
about  half  as  big  as  a  walnut ;  boil 

them 
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them  well,  every  now  and  then 
Hiring  and  beating  them,  till  the 
bread  is  mixed,  then  feafon  the 
foup  with  a  very  little  fait,  and 
pour  it  into  a  bafon. 

SOUP  MEAGRE. 

Take  of 

Butter,  half  a  pound  ; 

Put  it  into  a  deep  ftew-pan,  place  it 
upon  a  gentle  fire  till  it  melts,  {hake 
it  about,  and  let  it  Hand  till  it  has 
done  making  a  noife  ;  have  then 
ready,  fix  middling  onions  peeled 
and  cut  fmall,  throw  them  in,  and 
lhake  them  about.  Take  a  bunch 
of  Sellery,  clean  wafhed  and  picked, 
cut  it  in  pieces  about  an  inch  long, 
a  large  handful  of  Spinage,  clean 
waflied  and  cut  fmall,  a  little  bundle 

of 
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ot  parfley  chopped  fine,  fhake  all 
thefe  together  in  the  pan  for  about 
a  quarter  of  an  hour,  then  fprinkle 
in  a  little  flour.  When  they  are 
ftirred  again,  pour  into  the  ftewpan 
two  quarts  of  boiling  water,  then 
take  of  the  dry  hard  cruft  of  bread 
broken  into  pieces,  one  handful ;  of 
beaten  pepper  a  tea  fpoonful ;  of 
mace  three  blades,  beat  fine ;  put 
thefe  into  the  mixture  and  boil 
them  gently  half  an  hour :  take  all 
now  from  the  fire,  beat  up  the 
yolks  of  two  eggs  and  ftir  them 
in,  then  add  a  fpoonful  of  vinegar, 
and  the  foup  will  be  fit  for  ufe* 
The  vinegar  may  be  left  out  if  it 
difagrees  with  the  patient,  or  is  incon- 
fiftent  with  the  medical  plan  obferved 
in  the  cure. 


E 
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GREEN  PEASE  SOUP.. 

Take  of 

Young  Green  Peafe,  half  a  pint  ; 
Two  large  cabbage  l'etuces,  wafhefi 
clean  and  cut  into  dices ; 

Three  middling  fized  onions,  cut 
alfo  into  pieces  ; 

Beaten  Black  Pepper,  a  tea  fpoonful^ 
or  more  if  required  ; 

Water,  one  quart ; 

Salt  enough  to  make  it  agreable* 
Put  all  thefe  into  a  faucepan,  and  fet 
them  upon  a  gentle  clear  fire,  cover 
the  faucepan,  and  let  them  Hew  a 
full  hour,  then  add  two  ounces  of 
frefli  butter,  mixed  up  with  flour  ; 
ftir  all  well  together,  and  when 
they  have  boiled  about  fifteen  mi¬ 
nutes  longer,  the  foup  will  be  well 
prepared. 


This 
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This  Soup  may  happen  to  be  too 
flatulent  for  a  ftomach  which  is 
very  weak  ;  but  when  the  valetudi- 
narian  begins  to  recover  health,  ef- 
pecially  before  animal  food  is  to  be 
allowed,  it  will  in  fome  cafes  be 
found  ufeful  as  well  as  agreeable, 
for  which  reafon  it  is  inferted  here. 

MUTTON  BROTH. 

Take  of 

A  Loin  of  Mutton,  one  Pound; 
Water,  three  pints. 

Put  them  into  a  faucepan,  and  fet  it 
upon  a  clear  fire,  throw  in  a  little 
fait,  and  as  the  fcum  rifes  take  it 
carefully  off  with  a  fpoon  ;  then  add 
a  little  onion,  if  there  is  no  objeftion 
to  it,  and  two  blades  of  mace.  Boil 
till  the  meat  is  very  tender,  then 

E  2  take 
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take  it  out,  pour  the  broth  into 
a  bafon  and  when  cold  fkim  the  fat 
part,  which  is  congealed  on  the  fur- 
face,  entirely  off ;  after  which  a  part 
of  the  broth  may  be  warmed  and 
given  to  the  patient  as  often  as 
needful.  A  little  boiled  Rice  may 
be  added  here  occafionally, 

MUTTON  BROTH  with  BARLEY. 
Take  of 

Scotch  Barley,  two  large  fpoonfuls ; 
Water,  one  quart. 

When  they  have  boiled  for  half  an 
hour,  pour  the  wrater  entirely  off, 
and  add  three  pints  of  frefh  water, 
one  pound  of  lean  fcrag  of  mutton, 
and  a  little  fait.  Boil  again,  and 
take  the  fcum  off  as  it  rifes ;  this 
being  done,  throw  in  one  onion  of 
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a  middling  fize,  two  turnips,  Diced, 
and  a  little  parfley  ;  then  having 
boiled  till  the  meat  is  tender,  the 
broth  will  be  fit  for  ufe. 

BEEF  BROTH. 

Take  of 

Lean  Beef,  as  clear  of  fat  as  poffible, 
four  ounces ; 

Water,  a  pint  and  half  ; 

Salt,  fufficient  to  feafon  it. 

When  it  begins  to  boil,  fkim  it  for 
five  minutes,  then  add  about  two 
blades  of  Mace,  and  continue  the 
boiling  ten  minutes  longer,  which 
being  done,  the  broth  may  be 
poured  into  a  bafon  for  life. 


CHICKEN 
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CHICKEN  BROTH. 

Take 

A  middling  fized  Chicken,  divide  it 
into  two  parts,  take  the  fkin  and 
fat  entirely  off,  put  one  half  into 
a  faucepan,  with  a  quart  of  water, 
feafoned  with  a  little  fait ;  as  the 
fcum  rifes  take  it  off,  then  add  a 
blade  or  two  of  mace,  and  a  cruft 
of  bread,  and  when  boiled  about 
three  quarters  of  an  hour  in  all, 
the  broth  will  be  fit  for  ufe. 

ANOTHER  WAY. 

Take 

The  flefhy  part  of  the  legs  of  a 

f 

Chicken,  without  lldn,  fat,  or 
bones,  put  it  into  a  ftnall  fauce¬ 
pan,  with  a  pint  and  half  of  water 
feafoned  with  fait ;  boil,  and  as 

the 
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the  fcum  rifes,  which  will  not  be 
much,  take  it  off,  then  add  a  blade 
of  mace,  a  little  bundle  of  parfley, 
and  a  cruft  of  bread  ;  when  they 
have  boiled  about  half  an  hour, 
the  parfley  may  be  taken  out,  and 
the  broth  will  be  fit  for  ufe. 

#  1  • 

/ 

EEL  BROTH, 

'Take 

Six  final!  Eels  wafhed  clean,  and  the 
fkin  ftript  off ;  cut  them  into 
pieces  about  an  inch  and  half  in 
length,  put  them  into  a  pint  and 
half  of  water,  with  a  little  fait ; 
when  they  begin  to  boil,  take  off 
the  fcum  as  it  rifes®  This  being 
done,  add  two  blades  of  mace, 
fix  whole  pepper  corns,  and  a 
little  parfley,  then  let  them  flew 

about 
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about  half  an  hour,  and  the  broth 
will  be  fit  for  ufe. 

This  is  placed  here  inftead  of  Viper- 
Broth.  The  Phyhcian  will  direft 
when  it  is  proper  to  be  taken. 

i  * 

BOILED  CHICKEN. 
Take 

Thin  Ilices  of  Bread,  pour  upon  them 
feme  of  the  chicken  broth  as  above 
prepared,  and  then  lay  the  Chicken 
as  then  boiled,  over  them. 

Let  this  be  eaten  without  any  other 

fauce. 

When  the  appetite  is  more  recovered, 
and  the  cafe  permits,  it  may  be  dreffed 
as  follows  : 

Take 

Half  a  Chicken,  wafh  it  clean  from 
theblood,  and  put  it  into  a  faucepan 
with  a  quart  of  boiling  water,  fea- 

foned 
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foned  with  a  fufficient  quantity  of 
fait.  As  the  fcum  rifes,  take  it  off, 
and  when  the  chicken  has  been 
boiled  about  half  an  hour,  it  may 
be  laid  upon  a  plate,  over  fuch  lip- 
pets  as  above  direfted,  and  the  lean 
parts  of  it  eaten  either  with  thofe, 
or  with  parfley  and  butter  fauce. 


STEWED  CHICKEN. 

T  ake 

A  good  Chicken,  and  half  boil  it, 
then  lay  it  upon  a  pewter  or  filver 
difh,  cut  off  the  wings  and  legs, 
feparate  their  joints,  then  take  off 
the  breaft  bone,  and  if  enough  of 
liquor  does  not  drain  from  the 
fowl,  add  a  few  fpoonfuls  of  the 
broth.  Put  in  a  blade  of  Mace 
and  a  little  fait,  cover  the  whole 
up  clofe  with  another  difh,  fet  it 


over 
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over  a  ftove,  or  chafing  difh  of 
coals,  let  it  ftew  till  the  Chicken 
is  enough  done,  and  then  ferve  it 
up  hot  to  the  table,  in  that  dilh 
in  which  it  was  ftewed. 

N.  B.  Rabbets,  Partridges,  and  Moor- 

Game,  may  be  dreffed  the  fame  way. 

BOILED  PIGEON. 

Take 

One  Pigeon,  drawn,  fkinned,  and 
wafhed  very  clean  ;  boil  it  in  a 
fufficient  quantity  of  milk  and 
water,  that  is,  about  half  a  pint  of 
each,  for  fifteen  minutes.  When 
thus  prepared,  it  may  be  taken 
out,  and  eat  with  the  following 
fauce  : 

Take 

The  liver  parboiled,  bruife  it  fine^ 
with  a  little  parfley  boiled  and 

finely 
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finely  chopped ;  melt  fome  butter, 
and  mix  a  little  of  it  firft  with  the 
liver  and  parfley,  then  add  the 
reft,  and  pour  the  whole  upon 
the  pigeon* 

A  PIGEON  Stewed  in  Pajle . 

Take 

A  Pigeon  drawn  and  wafhed  clean, 
feafon  it  with  pepper  and  fait, 
inclofe  it  in  puff  pafte  ;  tie  the 
whole  in  a  cloth,  that  the  pafte 
does  not  break,  and  then  boil  it 
in  water  an  hour  and  half.  When 
the  bag  is  untied,  and  it  is  put 
upon  a  plate,  a  little  gravy  fauce 
may  be  ufed  with  it  ;  or  if  that  is 
not  agreeable,  let  it  be  eaten  with 
the  gravy  only  which  is  contained 
in  itfelf  and  the  pafte. 


BOILED 
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BOILED  PARTRIDGE. 

Take 

One  Partridge,  drawn  and  wafhed 
very  clean,  put  it  into  a  faucepan 
with  a  quart  of  boiling  water, 
feafoned  with  a  little  fait ;  take 
off  the  fcum  as  it  rifes,  and  let 
the  boiling  continue  about  ten  or 
fifteen  minutes,  by  which  time 
the  Partridge  being  done  enough, 
may  be  eaten  with  the  following 
fauce  : 

T  ake 

The  crum  of  a  French  Roll  ; 

W ater,  half  a  pint ; 

Pepper,  about  fix  corns ; 

A  piece  of  Onion,  if  no  objection  to  it ; 
And  a  little  fait. 

Boil  it  to  a  fmooth  confiftence,  then 
add  about  the  bignefs  of  a  walnut 
of  butter,  and  when  mixed  it  will  be 
ready  for  ufe.  BOILED 
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BOILED  FLOUNDER, 

Put  the  Flounder  into  a  ftew-pan,  with 
a  fufficient  quantity  of  boiling 
water,  feafoned  with  a  little  fait ; 
take  off  the  fcum,  and  continue  the 
boiling  about  ten  minutes,  then  take 
the  Flounder  out,  and  when  it  has 
lain  awhile  upon  a  fifh-plate  to 
drain,  it  may  be  eaten  with  parfiey 
and  butter  fauce. 

BREAD  PUDDING, 

Take  of 

Crums  of  Bread,  about  half  a  pound  ; 
New  Milk,  about  three  quarters  of 

a  pint. 

Pour  the  milk  boiling  hot  upon  the 
bread,  and  let  it  ftand  about  an  hour 
covered  clofe  up  ;  then  add  the 

yolks 
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yolks  of  two  eggs,  well  beaten  ;  a 
little  grated  nutmeg  ;  about  a  fpoon- 
fill  of  rofe -water  ;  a  little  fait,  and 
fugar  alfo,  if  agreeable  ;  beat  the 
bread  well,  and  mix  the  whole  to¬ 
gether  with  a  fpoon.  Tie  it  then 
clofe  up  in  a  clean  linen  cloth,  and 
when  the  water  boils,  put  it  in  ;  boil 
about  three  quarters  of  an  hour,  then 
take  it  out,  lay  it  upon  a  plate,  pour 
over  it  fome  melted  butter  mixed 
with  a  little  mountain  wine,  if  there 
is  no  objection,  and  fprinkle  a  little 
fugar  over  all. 

*  % 

BREAD  PUDDING  without  Eggs. 

Take 

A  French  Roll,  pour  over  it  half  a 
pint  of  boiling  milk,  cover  it 
clofe,  and  let  it  ft.and  till  it  has 
foaked  up  the  milk,  tie  it  then  up 

lightly 
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lightly  in  a  cloth,  and  boil  it  a 
quarter  of  an  hour.  When  it  is 
laid  upon  a  plate  pour  a  little 
melted  butter  over  it.  If  there  is 
no  obje&ion,  fome  mountain  wine 
may  be  mixed  with  the  butter* 
and  the  whole  fprinkled  over  alfo, 
with  powdered  fugar. 

BATTER  PUDDING. 

Take  of 

Flour,  three  fpoonfuls ; 

Milk,  one  pint ; 

Salt,  half  a  tea-fpoonful ; 

Beaten  Ginger,  Nutmeg,  and  Tinc¬ 
ture  of  Saffron,  each  a  tea  fpoonfuL 

This  pudding  may  be  eat  as  the  pre¬ 
ceding,  with  a  little  melted  butter, 
wine  and  fugar. 

When  Eggs  are  allowed,  the  yolks  of 
three,  and  white  of  one,  muft  be  beaten- 
well  together,  then  mixed  with  the 
above  ingredients,  and  boiled  only  about 
half  an  hour,.  RI  C  E 
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RICE  PUDDING. 


Take  of 

Ground  Rice,  three  ounces. 

Put  It  Into  a  pint  of  milk,  and  let  It 
boll  till  it  is  pretty  thick,  Hiring 
it  all  the  time  ;  then  pour  it  into 
a  pan,  ftir  in  a  quarter  of  a  pound 
of  fweet  beef  fuel,  chopped  very 
fine,  and  two  ounces  of  fugar. 
When  it  is  cold,  grate  in  half  a 
nutmeg,  beat  three  eggs,  with  a 
fpoonful  of  fack.  Beat  and  mix 
all  well  together,  pour  it  into 
a  difh,  fir  ft  rubbed  over  with  a 
little  butter,  and  then  bake  it. 

RICE  PUDDING,  without  Eggs. 
Take  of 

Rice,  two  ounces. 

Boil  it  in  a  pint  of  milk,  ftir  it  that  it 

does  not  burn,  when  it  begins  to 

be 
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be  thick  take  it  off,  let  it  ftand  till  it 
is  a  little  cool,  then  mix  well  in, 
two  ounces  of  butter,  half  a  nutmeg 
grated  fine,  fugar  enough  to  make 
it  agreeably  fweet  ;  pour  it  into 
a  proper  difh,  firft  rubbed  over  with 
a  little  butter,  and  bake  it. 

APPLE  PUDDING, 

Take 

Three  middling  fized  Apples,  pared, 
and  cut  in  quarters,  with  the  cores 
taken  out,  lay  them  in  a  good  puff 
pafte  of  about  half  an  inch  in 
thicknefs.  When  the  pafte  is 
clofed  up,  tie  it  tightly  in  a  cloth, 
put  it  into  boiling  water,  and 
when  boiled  an  hour,  take  it  out, 
put  it  upon  a  plate,  open  it  upon 
the  top,  and  then  put  in  a  little 
F  butter, 
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butter,  and  fugar  enough  to  make 
‘  it  agreeable  to  the  palate. 


POTATOE  PUDDING, 
Take  of 

Potatoes,  one  Pound. 

Boil  them,  and  take  the  Ikins  entirely 
off,  then  beat  them  in  a  mortar ; 
mix  in  four  ounces  of  melted  butter, 
tie  the  whole  up  in  a  cloth  well 
floured,  and  boil  it  again  for  about 
half  an  hour ;  when  it  is  turned  out, 
and  laid  upon  a  plate,  pour  fome 
melted  butter,  mixed  with  two 
fpoonfuls  of  white  wine,  and  one 
fpoonful  of  orange  juice,  over  it. 
A  little  powdered  fugar,  alfo,  may  be 
fprinkled  over  alL 
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*  _  • 

BLANC  MANGER*  . 

Take  of 

Ifinglafs,  fliced,  one  ounce. 

Infufe  it  in  cold  water  twelve  hours, 
pour  the  water  off,  and  then  put  the 
Ifinglafs  into  a  quart  of  new  milk, 
with  three  or  four  Bay- Leaves,  frefh 
gathered  ;  fet  it  upon  a  clear  fire, 
ftir  it  very  often  till  the  Ifinglafs  is 
diffolved,  and  then  ftrain  it  through 
a  hair  fieve.  Add  of  double  refined 
Sugar,  enough  to  make  it  agreeably 
fweet,  and  two  fpoonfuls  of  Orange- 
Flower  Water;  thefe  being  well 
mixed,  and  when  it  has  flood  about 
a  quarter  of  an  hour,  pour  it  then 
into  proper  cups,  firft  wet.  When 
cold  turn  it  out  upon  plates,  as  it  is 
to  be  ufed,  and  flick  into  it  feme 

F  2 


fmali 
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fmall  Pieces  of  blanched  Almonds. 
It  may  be  eaten  with  fugar  and  wine* 

&c. 

HARTSHORN  JELLY. 
Take  of 

Hardhorn-Shavings,  half  a  pound  ; 
Water,  three  pints ; 

White  Sugar-Candy,  in  powder,  fix 
ounces ; 

Mountain  Wine,  a  quarter  of  a  pint ; 
Orange  or  Limon  Juice,  one  ounce. 
Boil  the  Hartfhorn  with  the  water,  by 
a  gentle  heat,  in  a  filver,  or  well 
tinned  veffel,  till  two  parts  are 
wafted ;  ftrain  out  the  remaining 
liquor,  add  to  it  the  other  ingre¬ 
dients,  and  boil  the  whole  over  a 
a  gentle  fire,  to  the  confiftence  of  a 
foft  jelly. 


If 
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If  half  a  pint  of  this  Jelly  is  diffolved 
in  a  quart  of  barley-water,  it  makes 
an  excellent  drink  in  fome  cafes  ;  but 
when  neither  wine  nor  acids  are  to  be 
allowed,  the  following  method  may  be 
ufed  : 

Take  of 

Hartfhorn  Shavings,  half  a  pound  ; 
Barley-water,  four  quarts. 

Boil  away  to  half,  then  ftrain,  and  add 
fugar  enough  to  make  it  of  an  agree¬ 
able  fweetnefs. 

CAL  VE  S-FEET  JELLY. 

Boil  two  Calves  Feet  in  one  Gallon  of 
Water,  till  it  comes  to  a  quart,  then 
ftrain  it,  and  when  it  is  cold  fkim  the 
fat  entirely  off,  and  take  the  JelIy 
up  clean  ;  if  there  is  any  fettling  at 
the  bottom  leave  it.  Put  the  JeUy 

into 
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into  a  faucepan,  with  a  pint  of 
Mountain  Wine,  half  a  pound  of 
Loaf  Sugar,  the  Juice  of  four  large 
Limons,  and  the  white  of  fix  or 
eight  Eggs,  beat  up  with  a  whilk  ; 
mix  all  well  together,  fet  the  fauce- 
pan  upon  a  clear  fire,  and  ftir  the 
Jelly  till  it  boils.  When  it  has 
boiled  a  few  minutes,  pour  it 
through  a  flannel  bag,  till  it  runs 
clear.  Have  now  ready  a  large 
China-bafon,  with  fome  Limon-peel 
in  it,  cut  as  thin  as  poffible,  let  the 
clear  Jelly  run  upon  them  while 
warm,  and  from  thefe  it  will  acquire 
both  an  amber  colour  and  an  agre- 
able  flavour.  Afterwards  it  may  be 
poured  into  glafies. 


ISINGLASS 
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ISINGLASS  JELLY, 
Take  of 

Ifinglafs,  one  ounce ; 

Water,  one  quart; 

Cloves,  a  quarter  of  an  ounce* 

Boll  to  a  pint,  and  then  ftrain  the 
liquor  through  a  flannel  bag,  upon 
four  ounces  of  double-refined  Sugar, 
and  one  gill  of  Mountain  Wine® 
When  they  are  well  mixed,  pour 
the  Jelly  into  glafles® 


CHAR  IV, 


CHAP.  IV. 

Of  Administering  Diet. 

JN  the  cure  of  difeafes,  experience 
proves,  how  much  depends  upon  a 
proper  choice  and  adminiftration  of 
Diet. 

We  fee  one  feries  of  diforders, 
wherein  the  appetite,  either  from  a 
bad  habit,  or  from  fome  morbid 
affeftion,  craves  fuch  things  chiefly, 
as  have  a  tendency  to  heighten  the 
difeafe. 


Another  feries,  in  which  the  patient’s 
whole  fabrick  being  fully  engaged, 
and  Aruggling  with  the  difeafe,  in 
order  to  conquer  it,  the  ftomach,  (till 


in 
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in  that  conflict  nature  gets  the  better) 
loathes  every  kind  of  aliment,  except 
fuch  as  is  fluid,  and  that  only  which 
confifts  of  pure  water  alone,  or  fuch 
as  is  mixed  with  feme  vegetable  in¬ 
gredient  ;  nay  fometimes,  even  this 
too,  as  for  inftance,  when  the  ftomach 
is  either  difeafed  in  its  fubftance,  or 
is  loaded  with  morbid  humours,  or 
when  the  difeafe  has  vanquifhed  Na¬ 
ture,  &c. 

And  we  fee  in  a  third  clafs,  the 
ftomach  not  affefted,  but  difpenfing 
with  all  kinds  of  food  ;  yet  thefe 
being  taken  indiferiminately,  the  difeafe 
is  not  only  nurfed,  but  the  medicines, 
which  ufually  are  the  moft  efficacious 
in  curing  it,  rendered  entirely  in- 
effe&ual. 


To 
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To  give  a  particular  explanation  of 
thofe  difeafes,  and  of  the  effects  men¬ 
tioned,  is  not  my  bufinefs  here  ;  they 
are  fo  very  well  known  to  every  Pro¬ 
ficient  in  Phyfic,  that  it  may  reafon- 
ably  be  concluded,  whenever  a  Phy- 
fician  directs  a  plan  of  Diet,  he  firft 
confiders  the  paft  and  prefent  ftate  of 
the  patient,  the  ftate  of  the  difeafe, 
and  the  qualities  of  the  medicines 
which  he  preferibes. 


It  behoves  the  Patient  therefore  to 
regard  his  rules  ;  the  Nurfe  to  fee 
them  pundually  obferved,  and  both 
to  be  cautious  how  they  deviate  from 
them  ;  as  fatal  confequences  may  fome- 
times  arife,  from  what  may  feem  to 

9 

have  been  but  a  trifling  variation. 
The  diet  which  is  'chofe  muft  be  pre¬ 
pared  either  as  directed  in  the  pre¬ 
ceding 
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ceding  Chapter,  or  as  the  Phyfician 
fhall  order  ;  who  judging  of  the  cafe 
before  him,  will  make  fuch  alterations 
as  he  finds  needful. 

In  mo  ft  difeafes,  efpecially  in  the 
Small  Pox  and  putrid  fevers,  the  pa¬ 
tient’s  mouth  fhould  be  well  wafhed, 
before  any  thing  is  taken  into  the 
ftomach  ;  and  the  cleaner  it  is  kept 
in  the  intervals,  the  better. 

The  ftomach  mu  ft  never  be  op- 
prefled  with  much  at  a  time  ;  about 
half  a  pint  is  enough,  and  that  ftiould 
be  repeated  only  as  nature  indicates. 
This  will  generally  be  known  by  the 
patient’s  defire  of,  or  diflike  to  it. 
I  fay  generally,  for  in  fome  cafes  where 
there  is  great  weaknefs,  infenfibility, 
or  both,  the  patient  may  not  be  able 

to 
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to  give  fuch  indications :  And  there 
are  other  cafes,  (efpecially  fevers,  which 
terminate  badly)  where  the  patient’s 
thirft  is  infatiable.  In  either  of  thefe 
exigencies,  the  nurfe  mu  ft  proceed 
with  difcretion ;  that  is,  in  the  former 
fhe  mil  ft  roufe  the  patient  every  hour 
or  two,  and  give  a  cup,  or  half  a  pint 
of  fuch  drink  as  directed ;  and  in  the 
latter,  (he  muft  be  cautious,  and  allow 
but  fparingly,  till  the  Phyfician  or 
Apothecary  can  be  confulted. 

.  ..  4- 

It  is  a  vulgar  error,  and  a  very  com¬ 
mon  one  too,  that  a  lick  perfon  is  to 
be  fupported  by  rich  broths,  by  jellies, 
or  by  folid  meat  itfelf.  The  outcry 
is,  that  the  Doftor  will  ftarve  him. 
Hence  the  relations  (I  muft  not  call 
them  friends)  combine  ;  the  nurfe 
(I  am  forry  to  fay  it)  becomes  fometimes 


Of  admlnifering  diet.  93 

a  confederate  ;  a  nourifhing  and  com¬ 
fortable  thing,  as  it  is  called,  is  foon 
invented ;  the  deadly  mefs  is  drefled, 
and  the  unhappy  patient  is  crammed 
in  oppofition  to  appetite,  even  though 
it  may  happen,  that  his  conftitution 
fhudders  at  it  !  What  i$  the  confe- 
quence  ?  It  is  this,  fuch  broths  and 
jellies  (allowing  them  fometimes  to 
be  reliftied)  do  not  nourifh,  but  ferve 
to  increafethe  febrile  heat,  which,  per¬ 
haps  at  this  time  is  too  great  already ; 
and  the  chylopoetick  organs  being 
not  yet  able  to  digeft  any  folid  food, 
if  meat  is  eaten,  it  mull  remain  in  the 
ftomach  and  inteftines,  and  opprefs 
them,  till  at  laft  corrupting,  the  dif- 
eafe  is  heightened  by  this  new  addition 
of  heat  and  putrefaction* 


Nurfes 
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Nil  ties  take  care  !  If  yon  indulge 
relations,  at  the  expence  of  the  pa¬ 
tient's  life,  how  will  you  fatisfy  your 
confcience  afterwards  ? 

When  you  are  obliged  to  ad:  by 
yourfelves,  you  are  juftifiable  in  ad:ing 
to  the  belt  of  your  judgment ;  but 
when  a  Phyfical  Perfon  is  concerned, 
whom  you  fee  watchful  of  every  ftep 
which  nature  takes,  and  ready  to  give 
the  neceftary  aid  as  foon  as  indicated, 
you  may  certainly  reft  fatisfied,  with 
only  fuch  as  he  allows  ;  even  though 
after  the  difeafe  is  conquered,  and  the 
appetite  begins  to  crave,  he  direds 
you  to  give  but  fparingly  for  feveral 
days. 

There  are  miftakes  aifo  with  refped 
to  lying-in  women,  which  I  cannot 

but 
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but  take  notice  of,  as  for  inftance, 
Firft,  It  is  often  urged  that  the  good 
woman  may  have  fome  Chicken  even 
the  day  fhe  is  delivered ;  and  fome 
who  have  a  very  athletick  conftitution 
will  take  it  too,  and  yet  get  off  with 
impunity.  But  then  how  often  do  we 
fee  women,  after  fuch  repafts,  feized 
with  a  fever,  faintings,  violent  dis¬ 
orders  in  the  bowels  ;  then  with  a 
purging,  and  fometimes  with  other 
fymptoms  which  are  It  ill  more  dan¬ 
gerous  !  Solid  meat  therefore  fhould 
never  be  eaten  before  the  third  or 
fourth  day,  and  then  but  very  fpar- 
ingly,  till  after  the  milk  fever  fubfides, 
and  the  body  has  been  duly  relieved 
from  indurated  feces.  Secondly,  thofe 
who  do  not  fuckle  the  child,  are  com¬ 
monly  debarred  from  drink  during  the 
milk  fever,  whereby  .the  blood  not 

being; 


adminijiering  diet. 

being  duly  fupplied,  the  milk,  if  not 
the  whole  fluids,  becomes  thick  and 
vifcid,  and  forms  obftruftions  in  the 
breafts,  &c.  which  often  prove  trou- 
blefome,  if  not  dangerous.  As  in  the 
former  cafes,  fo  in  thefe,  it  is  always 
belt  to  be  direfted  by  the  Medical 
Perfon  who  attends. 
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Of  Administering  Medicines. 

T  H  E  whole  world  hath  feen,  and 
ftill  muft  be  convinced,  how 
much  the  Cure  of  Difeafes  depends 
upon  a  right  choice  and  adminiftration 
of  Medicines  ;  it  is  alfo  well  known, 
that  the  former  wholly,  and  the  di¬ 
rectory  Part  of  the  latter,  belongs 
properly  to  him  who  has  made  PhyfiG 
his  ftudy  as  well  as  profeffion,  and 
therefore  not  to  be  treated  of  here : 
But  as  the  executive  part  of  the  latter 
is  left  commonly  to  the  Nurfe,  and 
fometimes  to  the  Patient,  a  few  cau¬ 
tions  (it  is  prefumed)  may  be  offered, 
which ?  errors  arifing  either  from  neg- 

G  led 
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left  or  whim,  and  committed  every 
day,  render  neceffarv, 

W e  may  reafonably  allow  (as  was  ob» 
ferved  with  refpeft  to  Diet)  that  the 
Phyfician  will  confider  carefully,  firft, 
whatever  relates  to  the  difeafe,  the  con- 
ftitution,  &c.  of  the  Patient ;  fecondly, 
the  nature  and  powers  of  the  Medicines 
he  prefcribes ;  and  thirdly,  the  moft 
elegant  form  or  manner  of  compofition, 
in  which  they  can  be  given  ;  it  therefore 
may  as  reafonably  be  concluded,  that 
thofe  medicines  fhould  be  taken  punftu- 
ally  according  to  his  direftions,  and  not 
altered  without  his  knowledge,  for 
every  trifling  fymptom  that  may  arile 
in  the  courfe  of  the  difeafe,  or  for 
fuch  whims  as  may  arife  in  the  pa¬ 
tient’s  fancy.  If  there  is  any  material 
change  expefted  to  happen  before  his 

next 
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next  vifit,  he  will  commonly  give 
notice  thereof,  and  directions  how  to 
aft  accordingly  ;  but  whether  he  does 
or  not,  he  ought  always  to  be  con- 
fulted  before  his  plan  is  altered ;  for 
cafes  may  happen,  wherein  if  but  one 
Medicine  is  neglefted,  it  can  never  be 
adminiftered  again  properly,  and  con- 
fequently  the  Patient  may  either  be 
loft,  or  greatly  injured* 

There  are  circumftances  with  refpeft: 
to  fome  perfons,  and  fymptoms  attend¬ 
ing;  fome  difeafes,  which  cannot  be 

o 

omitted  here,  feeing,  that  the  former 
fubjeft:  thofe  perfons,  efpecially  when 
lick,  to  great  difficulty  in  conforming 
to  the  requilites  of  cure  ;  and  that  the 
latter  give  them  miftaken  notions :  As 
for  inftance,  Some  people  are  unfor¬ 
tunately  prompted,  or  permitted  in 

G  2  their 
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their  youth  to  indulge  certain  fears 

«  '  * 

and  appreheniions,  efpecially  the  Fair 
Sex,  who  being  thus  enflaved  ta 
fuch,  are  thereby  fubje&ed  to  Hyf- 
tericks,  and  Mifcarriages,  &c.  Others 
being  bred  up  with  ftrong  prejudices, 
and  an  exceffive  like,  or  diflike  of 
certain  things  cannot  be  perfuaded 
to  comply  with  what  is  thought 
the  propereft  method  of  cure,  namely* 
a  particular  regimen,  Bleeding,  Vo¬ 
miting,  Bliftering,  &c.  and  thus  their 
lives  are  often  endangered,  if  not  loft. 
Or  if  they  furvive,  the  cure  is  not 
only  proeraftinated,  but  the  future 
part  of  their  lives  often  rendered  very 
miferable,  by  fome  confequent  difeafe 
remaining  fixed  in  the  Conftitution. 


The 
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The  Symptoms  which  give  birth  to 
miftaken  notions,  are  fuch  as  follow : 

✓ 

Firft,  Reachings  and  Vomitings, 
which  are  varioufly  produced,  as  for 
inftance,  from  Pregnancy ;  from  the 
miafma  of  fundry  fevers  ;  from  dif- 
cafes  in  the  fubftance  of  the  ftomach 
itfelf,  or  fome  other  of  the  vifcera, 
with  which  that  organ  fympathizes 
by  means  of  nerves,  from  morbid  hu¬ 
mours  accumulating  within  it,  and 
vellicating  its  inner  coat  fo  much  as 
to  bring  on  fpafms  ;  or  from  errors  in 
eating  and  drinking,  &c. 

Thefe  complaints  arifing  from  the 
above  caufes,  are  very  common,  and 
fometimes  continue  awhile  after  the 
ftomach  has  been  properly  waihed  ;  fo 
that  the  medicines  prefcribed,  though 


ever 


io2  Of  adminiflenng  medicines. 

ever  fo  good,  or  fo  well  adapted,  are 
naufeated,  and  fometimes  rejected. 
This  to  the  Phylician  is  no  ways 
ftrange,  for  having  in  vefti  gated  the 
difeafe,  he  difeovers  the  caufe  ;  but 
not  being  fo  well  known  to  the  Pa¬ 
tient,  and  to  his  attendants,  a  prejudice 
arifes  direftly  againft  the  medicines, 
which  being  taken  for  the  caufe,  the 
remainder  of  what  was  ordered  is  con¬ 
demned  and  fet  alide.  What  is  the 
confequence  ?  Why,  it  commonly 
happens,  that  on  the  next  vilit  the 
Phylician  finds  the  difeafe  to  be  lefs 
alleviated  than  he  expe&ed,  nay,  per- 
haps  worfe,  than  if  no  medicines  had 
been  taken  at  all ;  and  to  his  farther 
mortification,  he  often  perceives  either 
the  Patient,  his  attendants,  or  both, 
difgufted  fo  much  with  him,  that  he 

experiencies 
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experiencies  more  difficulty  in  curing 
their  diftempered  minds,  than  in  re¬ 
moving  the  difeafe  for  which  he  was 
employed. 

Secondly,  When  acidities,  or  other 
bad  humours  affedting  the  firfx  paffages, 
are  to  be  gradually  corrected  or  altered, 
it  is  not  unufual  for  a  commotion, 
and  then  a  flatulency  to  arife,  and  oc~ 
caflon  an  uneaflnefs  in  the  ftomach, 
&c.  immediately  after  each  dofe  of  the 
medicine  is  taken.  Now  although 
thefe  proceed  neither  from  an  error  in 
the  prefcriber,  nor  in  the  medicine, 
but  are  effetts  medically  produced  till 
the  humours  are  corrected  and  ex¬ 
pelled,  they  both  neverthelefs  fuffer 
commonly  the  fame  cenfure  as  hath 
been  ohferved  in  cafes  of  Reaching  and 
Vomiting, 


Thirdly, 
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Thirdly,  Through  the  courfe  of 
many  difeafes,  particularly  fevers,  it 
commonly  happens,  that  the  patient 
hath  little  or  no  inclination  to  eat,  till 
nature  has  gained  the  victory.  But 
this  not  being  rightly  underftood  by 
either  him  or  his  attendants,  an  outcry 
is  made,  that  he  will  never  have  an 
appetite  whilft  he  takes  medicines. 
Hence  the  remonftrances  of  the  Phy« 
fician  are  over  ruled,  and  the  remedies 
are  difcontinued  ;  yet  the  appetite 
doth  not  recover,  nor  does  the  cafe 
grow  better,  but  rather  worfe.  The 
reafon  is  obvious,  if  they  would  but 
only  obferve,  that  as  the  difeafe  is 
cured,  the  appetite  in  confequence 
will  revive. 

Fourthly,  As  the  cure  of  difeafes 
which  are  very  ftubborn,  hence  tedious, 

require 
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requires  ufually  a  long  courfe  of  me¬ 
dicines,  even  of  thofe  whofe  operations 
can  be  known  but  obfcurely,  if  at 
all  by  the  patient,  he  is  therefore  out 
of  humour,  and  becomes  either  irre¬ 
gular  in  the  ufe  of  the  remedies,  or 
leaves  them  entirely  off.  Befides,  the 
difeafe  being  ftill  uncured,  he  quarrels 
with  his  Phyftcian,  (though  perhaps 
he  has  been  condufted  by  him  through 
the  m oft  difficult  ftages  of  his  illnefs) 
and  not  uncommonly  fends  for  another, 
who,  if  not  fo  honeft  as  to  undeceive 
him,  enjoys  the  honour  which  was 
due  to  the  former. 

It  is  too  common  a  cafe  for  fom’e 
per fons  to  be  very  foon  prejudiced 
with  the  conduft  of  others,  and  even 
for  trifles,  to  miftruft  their  abilities 

wholly  ; 
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wholly  ;  fometimes  not  fcrupling  to 
go  fo  far  as  to  reproach  them  unfairly, 
though  their  character  (which  is  a 
jewel  of  much  value  to  a  Medical  Man) 
may  be  injured  by  it.  But  fetting 
this  afide,  it  is  here  wifhed  that  they 
would  befriend  themfelves,  by  at¬ 
tending  to  the  truths  above  hinted  ; 
and  fteadily  perfevere  in  the  ufe  of 
fuch  means  as  are  offered,  for  the  fake 
only  of  their  own  lives  and  future 
healths. 

By  thefe  obfervations,  I  do  not 
mean  to  fcreen  any  unfkilful,  or  im¬ 
proper  ufe  that  may  be  made  of  me¬ 
dicine,  or  to  raife  it  into  higher  efteem 
than  what  it  deferves  ;  on  the  con¬ 
trary,  it  is  my  real  opinion,  that  he 
who  knows  his  bulinefs  beft,  will 

moft 
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make  It  his  conftant  care  to  heal  with 
feweft  medicines ;  and  will  always  be 
moft  ready  to  refign  his  patient  to  diet 
alone,  fo  foon  as  he  knows  it  can  be 
done  with  fafety. 

The  ufe  of  Clyfters  is  often  of  great 
moment,  and  as  their  adminiftration 
is  commonly  now  refigned  to  the 
Nurfe,  it  behoves  her  therefore  to  be 
very  expert  in  this  part  of  her  office  ; 
for  if  ffie  is  not,  the  Patient  is  not 
only  difgufted,  but  is  often  injured. 
For  thefe  reafons  ffie  ought  always  to 
have  in  readinefs  an  armed  pipe,  the 
point  of  which  ffiould  be  made  fmooth, 
and  as  free  as  poffible  from  any  edge 
or  roughneis,  that  may  caufe  pain  or 
iineafinefs. 


As 
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As  to  the  operation,  if  fhe  is  not 
perfectly  fkilled  in  it,  fhe  may  do  it 
in  the  following  manner  : 

The  Bed  being  prepared  with  a 
fufficiency  of  cloaths  to  keep  it  dry, 
the  Patient  mu  ft  be  placed  on  his  left 
fide  acrofs  It,  with  the  knees  forwards, 
and  then  covered  decently  ;  the  clyfter 
being  likewife  prepared,  and  brought 
to  that  moderate  degree  of  heat,  called 

milk  warm,  muft  be  poured  into  the 

♦ 

bladder,  and  fecured,  by  tying  the 
opening  ;  which  being  done,  and  the 
pipe  anointed,  the  whole  muft  be 
placed  in  the  bed,  near  to  the  Patient. 
The  Nurfe  now  muft  pafs  the  point 
of  her  left  fore  finger  (the  nail  being 
cut  fhort)  clofe  to  the  Anus,  or  a 
little  within  it,  and  then  flide  the  pipe 
along  this  finger,  till  the  greateft  part 

of 
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of  it  is  entirely  introduced.  In  doing 
this  the  pipe  muft  be  directed  a  little 
backwards,  taking  care  not  to  pufh  it 
againft  any  part  fo  tnuch  as  to  caufe 
pain.  When  thus  introduced,  its 
outer  end  muft  be  held  faft,  whilft 
with  the  other,  fhe  takes  hold  of  the 
firing,  and  pulls  out  the  cork ;  when 
this  is  done,  the  bladder  muft  be 
grafped  with  both  hands,  and  the  con¬ 
tents  forced  up,  keeping  the  pipe  in 
its  place  at  the  fame  time.  When 
the  Clyfter  has  been  preffed  out  of  the 
bladder,  the  pipe  muft  be  withdrawn, 
and  that  direftly,  efpecially  if  there 
enfues  a  forcing,  the  patient  muft  get 
upon  the  chair,  and  affift  himfelf,  as 
occafion  requires. 

Some  ufe  a  Syringe  for  this  purpofe, 
with  a  flexible  leather  tube  fixed  be- 

.  tween 
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tween  the  Cylinder  and  Pipe,  by 
which  means  it  is  rendered  fo  con¬ 
venient,  that  the  Patient  may  ufe  it 
himfelf. 

There  is  alfo  another  Syringe  in¬ 
vented,  with  two  fuch  tubes,  each  of 
which  is  fupplied  with  a  valve  in  op¬ 
posite  direftions,  fo  that  when  one 
pipe  is-  placed  in  the  fluid,  and  the 
other  in  the  Anus,  a  large  quantity 
may  be  thrown  up  ;  nay,  I  have 
known  above  a  gallon  thus  injected, 
in  order  to  reach  the  part  of  the  in- 
teftinal  tube  which  was  obftrudted. 
This  Syringe  is  very  ufeful,  but  as  it 
ihould  be  employed  only  by  a  fkilful 
Surgeon,  a  farther  account  of  it  here 
would  be  needlefs. 
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And  moreover  there  is  an  in- 
ftrument  with  a  flexible  tube,  &c* 
for  conveying  the  fumes  of  Tobacco 
into  the  Inteftines  ;  which  operation 
belongs  properly  to  furgery  alfo. 


FINIS. 
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Page  1 3.  line  9,  for  advifabk ,  read  advifeabk 

Page  79.  the  Batter  Pudding  without  Eggs, 
requires fix  fpoonfids  of flour ;  and  when  all 
the  ingredients  have  been  well  mixed ,  they 
mufit  be  boiled  an  hour . 

Page  80.  line  3,  for  three  ounces  y  read  one 
ounce  and  an  half 

Page  83*  in  Blanc  Manger,  three  or  four 
leaves  of  the  common  Laurel  will  give  a 
better  flavour  than  that  of  the  Bay . 
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